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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards bodies (ISO
member bodies). The work of preparing International Standards is normally carried out through ISO technical
committees. Each member body interested in a subject for which a technical committee has been established has
the right to be represented on that committee. International organizations, governmental and non-governmental, in
liaison with ISO, also take part in the work. ISO collaborates closely with the International Electrotechnical

Commission ({ES-enalmatters-of-electretechnical-standardization-

International $tandards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 3.

Draft International Standards adopted by the technical committees are circulated to the member bodieg for voting.
Publication ag an International Standard requires approval by at least 75 % of the member kodies casting a vote.

International Btandard I1SO 7925 was prepared by ISO/TC 34, Agricultural food préducts, Subcomnlittee SC 7,
Spices and cgndiments.

This second ddition cancels and replaces the first edition (ISO 7925:1985), which has been technically rgvised.

Annex A of th|s International Standard is for information only.
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Dried oregano ( Origanum vulgare L.) — Whole or ground leaves —
Specification

1 Scope

This Intern

Origanum @enus, species and sub-species, excluding Origanum majorana, in the whole or ground (po

WARNING
from the (
Origanum

Recommer

2 Normative references

The followi

ational Standard specifies requirements for processed or semi-processed dried roregar

— There is a product marketed under the name "Origano, Mexican type" ‘which does no
Driganum genus, but from the Lippia (Verbenaceae family). Do not_mistake this prodd
species which is specified in this International Standard.

dations relating to storage and transport conditions are given in @anex A, for information.

ng normative documents contain provisions which, through reference in this text, constitutg

this Intern

tional Standard. For dated references, subseguent amendments to, or revisions of,

ol leaves of
wdered) form.

I come
ct for the

provisions of
any of these

publications do not apply. However, parties to agreementsbased on this International Standard are ¢ncouraged to

investigate|the possibility of applying the most recent, editions of the normative documents indicatg
undated references, the latest edition of the normative document referred to applies. Members of

maintain r
ISO 927,
ISO 928,
ISO 930,
ISO 939,
ISO 948,
ISO 1208,

ISO 2825,

isters of currently valid International Standards.

ices and condiments — Determination of extraneous matter content.

ices and condiments — Determination of total ash.

ices and condiments'— Determination of acid-insoluble ash.

ices and condiments — Determination of moisture content — Entrainment method.
ices and condiments — Sampling.

pices ‘and condiments — Determination of filth.

ed below. For
ISO and IEC

pices and condiments — Preparation of a ground sample for analysis.

ISO 6571, Spices, condiments and herbs — Determination of volatile oil content.

3 Terms

and definitions

For the purposes of this International Standard, the following terms and definitions apply.

1) Also known as “wild marjoram”.
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31
processed oregano

dried oregano that has been processed (cleaning, preparation, grading, etc.) by the producing country before being
exported, and that conforms to the requirements of this International Standard

3.2
semi-processed oregano

dried oregano that has undergone partial cleaning but without preparation or grading by the producing country
before being exported, and that conforms to the requirements of this International Standard

4 Descriptipn

Dried oregang consists of the dried leaves of the perennial Origanum genus, species and sub-spe€ies, Helonging to
the Lamiaceaf (Labiatae) family (see Figure 1), free from yellow or brown leaf, and from dust and fine pgrticles. The
colour of the dried leaves is light greyish green to olive green.

5 Requirements
5.1 Odour gnd flavour

Dried oregan¢ shall have a strong and aromatic odour and a characteristically aromatic, fragrant, warm, pungent
and bitter flavpur. It shall be free from mustiness and other foreign flavours.

5.2 Freedorn from insects, moulds, etc.

Oregano, whole or ground, shall be free from living insects @nd moulds growth, and shall be practically free from
dead insects| insect fragments and rodent contamination\Vvisible to the naked eye (corrected, if negessary, for
abnormal visipn) with such magnification as may be necéssary in any particular case. If the magnificatipn exceeds
10 x, this fact|shall be stated in the test report.
In case of dispute, the contamination of ground aregano shall be determined by the method specified in 150 1208.

5.3 Extranepus matter
5.3.1 For thg purposes of this International Standard, all that does not belong to the leaves of oregano| (Origanum
genus, specigs and sub-species)@nd all other extraneous matter of animal, vegetable and mineral origin shall be
considered ag extraneous matter.

Flowering topp shall not be¢onsidered as extraneous matter.

5.3.2 The tofal percentage of extraneous matter in oregano shall not be more than:

O 1% (by mass) for processed oregano,

O 3% (by mass) for semi-processed oregano,
when determined by the method described in ISO 927.
5.3.3 The proportion of broken stalk and other parts of the plant in the oregano shall not exceed 3 % (by mass).

5.4 Chemical requirements

Dried oregano, whole, cut or ground, shall comply with the requirements given in Table 1.
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Table 1 — Chemical requirements

925:1999(E)

Specification
Characteristic Whole or cut leaves (p(();v:/%l:ar:(ej d) Test method
Processed Semi-processed
Moisture content, % (by mass), max. 12 12 12 1ISO 939
Total ash, % (by mass) on dry basis, max. 10 12 12 1ISO 928
Acid-insoluble ash, % (in mass) on dry basis, max. 2 2 2 ISO 930
Volatile oil content, ml/100 g, on dry basis, min. 1,8 15 15 ISO 6571

5.5 Phys

Ground (pd

6 Sampl

Sampling s

7 Testn

7.1 Samp

cal requirements

wdered) oregano shall pass completely through a sieve of nominal aperture size'500 pm.

ng

hall be carried out in accordance with the method specified in 1SQ.948.

ethods

es of whole, cut or ground (powdered) oregano shall be tested for conformity with the re

this International Standard by the test methods referred to in-6.2, 5.3, 5.5 and in Table 1.

7.2 Theg

ound sample for analysis shall be preparediin accordance with ISO 2825.

8 Packing and marking

8.1 Pack

Whole, cut
which does
moisture, a

ng

and ground (powdered)\oregano shall be packed in clean, sound and dry containers madé
not affect the product and protects it from contamination by foreign bodies, the ingrdg
hd the loss of volatile matter.

The packaging shall also‘comply with any national legislation relating to environmental protection.

quirements of

2 of a material
ss or loss of

he:

8.2 Marking

The followipg-particulars shall be marked directly on each package or on a label attached to the packa

a) name of the product (type: whole or ground) and tradename;

b) name and address of the producer or packer, and trademark, if any;

c) code or batch number;

d) netmass;

e) producing country;

f) any other information requested by the purchaser, such as the year of harvest and date of packing (if known);
g) any treatment of the product (e.g. fumigation or irradiation);

h) reference to this International Standard.
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Figure 1 — Oregano ( Origanum vulgare L.)
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